°
ON THE WAT!-’{{S
Sanibel's Seaside Restaurant

® STARTERE &
SﬁnserShrim Cockeail
Chi"edJumbo u|F5hrimP
8.95

Port of Bella
Marinated Portobello Mushroom, Fresh Mozzarella Cheese
on bruschetta witha Tomato Fcnnel Saucc
7.50

Sanibel Dim Sum
Fresh Gulf Shrimp and Free Range Chicken Blended with
CMF Noopnc’s Special Scasoninss Wrappcd in Wonton,
Stcamcd and Scrvcd with a Suvect 509 and Gzrlic sauce
7.95

Sundial Crab Cakes
Sweet Blue Crab Meat enhanced with
Avocado Wasabi Mayonnaise & Remoulade Sauce
8.95
~ Soups
Guk Shore Gumbo
A Sundial Tradition with chty Andouille
Sausasp and Seafood
5.25
Todays Soup
Always aDistinctive a Delicious Chefs Creation
425

o SALARE
Shogun Salad
Chilled Shrimp and Noodles with Green Onions, Bean

SPmuts, Dressed with Sweet Scsamc 509 Vinaisreuc
5.75

lsland Salad
A Unique Combination of B‘ack Bcans and Turkeg
with Fres'n Gardcn Vcsctabler. and Cantaloupc
Tosscd with a Coriander Drcssins
+.95

All entrees arc served with complimentary Window's On The Water
Salad. A Caesar salad is offered for an additonal 1,93

At sundial Beach Resort  Best View of the Gulf
1451 Middle Guif Drive, Sanibel Island » 395-6014
Serving Breakfast, |_unch & Dinner and
Our Award-winning Sunday Brunch Buffet Happy Hour Daily

o ENTREER ~
Bronzed Grouper
1 Seared Deliczte|y Spiccd Florida Red Groupcr,
Drizzled with Garlic Red Wine Sauce
22.95

Tortusa SnaP er
I_ocal Fresh Snapper with an range, Gingcr
and Carrot butter Sauce
22.50

New York, New York
Ase& and Fire Grilled Strip {_oin with a Boastful Bordelaise
23.50

Barrier [sland Beef
Tenderloin Byeef Medallions served atopa
Mushroom Merlot Reduction
24.95

Seafood Sicily
New Z_ca]and Mussels and Gulf Shrimp Simmcrcd ina
Lemon, White Wine Butter Sauce over Pasta
25.95

Sundial Salmon
broilcd Scasoncd Fi|ct of Salmon, Drc.'.scd with a
Savory Feanut Sauce and Red Oif Glaze
21.95

Stuffed Flounder
Fr:sln North At|antic Hounder stuffed with Shrimp &
Scaﬂops, topped with a Lol:rster Cream Saucc
21.95

|sland Seared Mahi Mahi
me the Dcep Waters of the Kcys, Marinatcd in our own
Cmi Citrus Tcriyaki, then tnppcd with a Fincapple Salsa
22.50
Shanéuai Shrim
Sautced Jumbo Gulf Shrimp ina
and Gar|ic Saucc
2%.95

cet FcPPcr

Duck NooPic
~ Sigpature [tem of Chef Noopic -
5|owlg braiscd ina Honcy Oransc and StarAnisc Stock
2325

Seafood Pad Thai

Sea Sca"ops and Gulf Shrimp Kabobs over Rice Noodles,

Vcsctablcs Siir f:ry and SPecial Pad Thai Sauce
23.50

Paradise Chicken
Boneless Chicken Breast Stuffed with SPinach and
Fcntina Cheesc, Toppecl with a Mornay Sauce
20.95

Sanibel Surf and Turf
Gritled Tendedoin of Bcc‘ and broilcd Florida Lobster Tail,
Drizzled with Citrus Chili Tcriyaki
- Market Fri:,c -

o~ PESSERTS o
Chocolate Bayou Cake
Chocolate Mousse Between -rriplc Layers

of Chowlate Cakc. Créme Anslaise & Hot Fudse
6.25

Mango Brecze
Manso Sorbct. Toppcd with
Toppccl with Frcsh Kiwi, Manso & Strawberr_g
5.25

Key Lime Pie
A Florida Tradition with a Sundial Presentation.
Swmt, Yet Tart.
5.25

Sundia| Cheesecake
Traditional New York Style Cheesceake
with Fresh b|uebervy Sauce
5.95

Strawberries Marnier
Frcsh ﬁori&a Strawberrics laced with Gmnd Marmer, toppcd
with Cremc Anslaisc
5.50

Al menu items are available without butter or sauce.
Other alternatives, as well as vegetarian dishes
will be prepared at your request.
prep your reqy
To protect our important natural resource,
water 1s served upon request anly,
pon req ly
For the enjoyment of our guests, please observe our no smoking palicy.
n 18% OGratuty will be added to all discounted checks,
Y

prior to a?uum:nt
An 18% Gratuity will be added for parties of 6 or more.
Please refrain from the use of cellular phones in Windows On The Water.



